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BLAZE GRILL AT FORSYTH TECH
2100 SILAS CREEK PARKWAY, CHRIS
BRINCEFIELD

WINSTON SALEM
27103 34 Forsyth

FORSYTH TECHNICAL COMMUNITY COLLEGE

Full-Service Restaurant

04/17/2024
11:20 AM 1:10 PM
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hot water /three compartment sink

BLAZE GRILL AT FORSYTH TECH
2100 SILAS CREEK PARKWAY, CHRIS
BRINCEFIELD

WINSTON SALEM NC

34 Forsyth 27103
X
x

FORSYTH TECHNICAL COMMUNITY COLLEGE

(336) 734-7338

3034060000

X
A

04/17/2024

III

145

O'Ryan Warren

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

citric acid /three compartment sink in ppm 700

raw chicken /coolling @ 12:40 am 57

raw chicken /cooling @ 12:55 am 55

hot dog /final cook temp 167

hamburger /hot holding 197

chicken tender/final cook temp 190

french fries /final cook temp 202

lettuce /make unit 40

sliced tomatoes /make unit 40

chicken salad/make unit 39

sliced cheese /make unit 40
shredded lettuce /2 door refrigerator serving
line 38
ambient air temp/2 door refrigertor serving
line 38

lettuce /3 door refrigerator 39

ambient air temp/2 door refrigerator kitchen 38

chicken tenders /hot holding 157

owarren@forsythtech.edu



 

Comment Addendum to Inspection Report
Establishment Name:  BLAZE GRILL AT FORSYTH TECH Establishment ID:  3034060000

Date:  04/17/2024  Time In:  11:20 AM  Time Out:  1:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
O'Ryan Warren 22203951 Food Service 05/18/2022 05/18/2027

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

47 4-205.10 Food Equipment, Certification and Classification. 
The bread trays does not meet ANSI standards for shelving. 
Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited certification program.


